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SUBJECT:  "RESEARCH  ON  ROASTERS, "    Information  from  the  Office  of  Experiment 
Stations,  U.S.D.A. 

— ooOoo — 

The  news  today  is  about  that  electric  cooking  appliance  you've  "been  hear- 
ing so  much  of  lately— the  electric  roaster.     The  news  comes  from  the  Virginia 
Experiment  Station  where  C,P.  Potter  and  his  assistant,  Evelyn  Neale  have  just 
finished  investigating  the  different  makes  of  electric  roasters.     You'll  he  in- 
terested in  this  news  if  you  are  thinking  of  "buying  a  roaster.    And  you'll  he 
interested  if  you  already  have  one. 

Electric  roasters  have  made  a  record.    They  have  heen  on  the  market  less 
than  3  years.    Yet  they  have  caught  the  interest  of  housewives  all  over  the 
country.    You'll  understand  why  if  you  go  to  a  store  and  see  a  demonstration  of 
cooking  in  an  electric  roaster.    All  the  delicious  food  you  see  cooked  will  prob- 
ably give  you  the  idea  that  the  new  roaster  can  cook  everything  from  roast  turkey 
and  vegetables  to  the  finest  cakes  and  pastries.    And  you're  likely  to  come  away 
wondering  if  the  roaster  isn't  going  to  revolutionize  cooking,  and  put  the  familiar 
kitchen  "cook  stove"  out  of  date. 

Then,  as  you  consider  "buying  a  roaster,  you  may  "begin  to  wish  you  had  the 
scientific  facts  on  this  new  appliance.    You'll  wonder  if  it  really  does  as  good 
a  job  of  cooking  as  the  oven  in  your  own  stove  does.    You'll  wonder  if  a  roaster 
really  saves  so  much  time,  labor  and  electricity.    And  you'll  wonder  if  it  will 
take  care  of  the  cooking  for  a  family  the  size  of  yours.    You'll  wish  you  knew 
just  exactly  what  its  advantages  and  disadvantages  are.     In  other  words,  you'll 
wish  you  could  have  the  "lowdown"  on  roasters  before  you  invest  in  one. 
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And  that's  where  Mr.  Potter's  research  can  he  of  help  to  you.    The  re- 
port of  what  he  found  out  ahout  roasters  will  help  you  not  only  in  "buying  a 
roaster,  hut  also  in  using  one  to  "best  advantage. 

To  "begin  with,  Mr.  Potter  says  you  want  to  understand  just  what  an  electric 
roaster  is.     It  is  a  small,  portable  oven  built  like  a  deep  cooking  vessel  with  a 
light-weight  cover  you  can  take  off.    It's  double  walls  and  bottom  held  the  elec- 
tric heating  elements  and  about  an  about  an  inch  of  insulation  to  keep  the  heat 
from  escaping.    The  cloee- fit  ting  oover  is  of  shiny  metal  to  reflect  the  heat 
back  into  the  roaster. 

The  roaster  operates  on  low-wattage.     This  lets  you  plug  it  into  your  single 
house  current  just  as  you  do  an  electric  iron  or  toaster.     You  don't  need  special 
wiring  as  you  do  for  a  large  electric  stove.    But  here's  a  point  to  remember: 
When  the  roaster  is  turned  on  the  house  current,  it  needs  all  the  current.  You 
can't  have  your  iron  or  coffee  perculator  on  at  the  same  time.     The  disadvangate 
of  the  low-wattage  is  that  it  makes  the  roaster  slow  in  heating  up.    You  have  to 
count  on  from  20  to  40  minutes  of  preheating  before  a  roaster  is  the  right 
temperature  to  cook. 

Inside  the  roaster  has  a  large  inset  pan  you  can  take  out  to  wash.     It  also 
has  separate  smaller  cooking  pans,  and  adjustable  baking  racks.    You  can  have  the 
small  baking  pans  in  oven  glass,  aluminum,  enamelware  or  baking  pottery,  which- 
ever you  prefer. 

The  first  question  many  housewives  ask  about  an  electric  roaster  is;  "Will 
it  take  the  place  of  the  stove  and  do  all  the  cooking  for  the  family?" 

Mr.  Potter  says  not,  except  for  a  family  of  2  living  in  a  small  apartment 
and  doing  only  a  moderate  amount  of  cooking.     He  says  a  young  couple  not  yet  able 
to  afford  an  electric  range  might  buy  a  roaster  first  and  get  started  in  electric 
cookery  that  way.    For  most  families  the  roaster  is  not  a  substitute  for  the  stove 
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but  an  addition  to  it.    A  farm  housewife  who  cooks  with  a  wood  or  coal  stove  dur- 
ing the  winter  would  find  an  electric  roaster  very  helpful  in  summer  when  the  stove 
makes  the  kitchen  too  hot.     In  the  \vinter  she  could  have  the  roaster  standing  by 
for  extra  cooking  jobs. 

Mr.  Potter  reports  that  many  roadside  stands  and  small  restaurants  are  now 
using  electric  roaster  to  prepare  small  quantities  of  food  or  to  keep  food  warm. 

For  picnics,  too,  electric  roasters  are  very  convenient.    You  can  cook  the 
whole  dinner  in  the  roaster,  then  put  the  roaster  in  the  automobile;  and  have  your 
hot  cooked  dinner  outdoors  wherever  you  please. 

You  may  have  wondered  whether  a  large  or  small  roaster  would  be  most  use- 
ful to  you.    Mr.  Potter  says  the  larger  sized  rectangular  roaster  has  many  ad- 
vantages over  the  small  oval  roaster.    Por  one  thing,  the  large  roaster  will  hold 
standard-size  baking  pans,  cooking  vessels  and  fruit  jars.    And  a  large  roaster 
will  cook  a  basic  meal  for  a  family  of  8 — meat,  vegetables  and  pudding  with  biscuiti 
put  in  and  baked  while  you  are  serving  the  rest  of  the  meal.     Smaller  roasters  can 
cook  a  meal  for  2  people,  but  they  are  not  nearly  so  useful  senerally, 

Ho\\rever,  the  small  oval  roaster  does  use  less  electricity,  Mr.  Potter  re- 
ports. 

Still  another  question  every  good  cook  asks  is:  "Does  an  electric  roaster 
cook  all  kinds  of  food  equally  well?"    Mr.  Potter's  tests  shovred  that  the  roaster 
does  a  slightly  better  job  of  roasting  meat  and  cooking  vegetables  than  of  baking 
cake  and  pastry. 

Of  course,  every  thrifty  housewife  also  wants  to  know  about  the  expense  of 
running  a  roaster.     "Does  it  cost  more  or  less  than  running  an  electric  stove?" 
About  the  same,  Mr.  Potter  says,  though  a  roaster  will  cost  less  to  run  when  it  is 
considerably  smaller  than  the  oven. 
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"Can  you  use  a  roaster  for  canning?"    Many  women  ask.    The  answer  is;  Yes, 
you  can  use  it  as  you  would  a  kettle  on  top  of  the  stove.    But  an  electric  roaster 
never  takes  the  place  of  a  pressure  cooker  in  canning. 

These  are  a  few  of  the  facts  about  electric  roasters  reported  "by  the  Virginia 
Experiment  Station  as  a  result  of  a  recent  study  "by  Mr.  Potter  and  his  assistant. 
Studies  of  other  cooking  equipment  are  in  progress  at  a  numoer  of  other  State 
experiment  stations.    News  of  these  on  another  day. 
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